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BRUNOLAFON

wine selection

Ripaille,Pinot Noir, IGP Pays d'Oc, Rouge

IGP Pays d'Oc, France

Welcome to the world of Ripaille wines! The metal cutlery that graces our labels has
long been regarded as the perfect, final touch to remarkable feasting, French taste
for delicious foods and way of living; let that legacy live on with Ripaille, the perfect
finishing touch to your culinary masterpieces, a gathering with friends, or even just
after along day's work!

PRESENTATION
Sourced from select vineyards amidst the foothills of Limoux near the beautiful walled city of
Carcassonne, Ripaille Pinot Noir is a brilliant expression of the land from which it is made. The

relatively high altitudes of the vineyards provide the optimal temperate conditions necessary for
aroma and color development in the wine.

WINEMAKING
Picked from high-lying and north facing vineyards, cold maceration prior to fermentation and
gentle winemaking process; aging in concrete vessels and partially in oak for maturation before

bottling.

VARIETAL 13.5 % VOL.

Pinot Noir 100% Contains sulphites.
SERVING

T° of service: 16°C/ 61°F.

AGEING POTENTIAL

Enjoy all year long, 5 years

TASTING

his 100% Pinot Noir captures senses with floral scents including violet and flowering wild thyme.
Raspberry liquorish entices further along with wild strawberry, dark cherries, tobacco & spice.
The palate is juicy but balanced by rich forest floor, clove and savory flavors. Good tension

. Al o R .
rlp allle between acid and fine tannins offers a well-rounded palate with appealing length.
FOOD PAIRINGS
Good pairings: Charcuterie, ham and other cold meats. Patés and terrines. classic French dishes
with light creamy sauces such as rabbit or kidneys with a mustard sauce. Goat cheese. Grilled
PINOT NOIR asparagus. Spring vegetables such as peas.

PAYS D'OC | INDICATION'GEOGRAPHIQUE PROTEGEE

ABUSE OF ALCOHOL IS DANGEROUS FOR YOUR HEALTH. DRINK RESPONSIBLY
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